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DEPARTMf, NTAL IISION SYMPOSIUM
Or Monday, May 22, 1995, the Food Scienca
depadment at NCSU held a Departmental Vision
Syrnposium. Participants included faculty, staE,
and gnduate students. The program b€gan with an
overview of the early years of the depatment
presented by Dr. Bill Roberts, head of the
department from its founding in 1961 to his
retirement in 1980, and Dr. Marvin Speclg
Professor Emeritus. Dr. George Catignani
reviewed the cunent departmental missiorL and
this was followed by a panel discussion oftrends
and directions for the future. Dr. Jim Oblinger,
CAI-S Director of Academic Prograrns,
summarized academic trends which included
increased cooperation between depaltments, snd
a movement of extension and research into the
classroom. Dr. Briar Sheldon cited decreasing
state and federal funds as a considerable concem
for the future ofresearch programs, and stressed
the potential for more contract work with industry
and increased collaboration among investigators.
Dr. Pat Curtis stressed technical literacy and the
need to provide "distance" learning as future
challenges for extension faculty. Dr. Brian Farkas
provided the new faculty perspective by
recommending a solid departmental foundation for
recruitment, guidancg and support ofnew faculty
members over thc next l0 years. Overall general
kends included a move toward regionalization of
Food Science departments arnong adjacent states,
an emphasis on performance-based budgeting and
a "seamless" interaction between teaching
researcb and qdension over the next 20-25 yeats.
The symposium closed by concluding that the
strengths of the Food Science Depadment at
NCSU have relied on 8 strong national image,

including key individuals with expertise in defned
areas. Our fulure lies in mainlaining our unique
identity in these changing times, and continuing to
provide a strong program of serviae to the people
and industry ofNorth Carolina.

IAC.AGRIBUSINtrSS JOINT MEETING
More than one-hundred fifty agrioultural industry
leaders, food scientists, engineers, and students
met on April l0 at the North Raleigh Hilton for a
joini meeting of the NC Agribusiness Council and
the NCSU Food Science Department Industry
Advisory Council. The discussion centered on how
to take advantage of food techlology and
marketing opportunities throughout th€ world into
the next century. Mchael J. Dwyer, chiefoftrade
and marketing analysis for USDA'S Forcign Trade
Servicg was the feature speaker. Other speakers
included Dennis Heldma4 unit leader for six food
and engineering related programs at the Unive$ity
of Missouri, and Nancy stallings, executive
director of the Global TransPark Foundation in
Kinsto4 NC. The meeting was co-chaired by Dr,
Paul E. Dew and Dr. Kenneth R. Swanzel.
Students from NCSU and NCA&T food science
progams presented posters aimed at the
connection between $rrent research projects and
the needs ofthe food industry.



XNDOWMENT ESTABLISEED
Dr. Ivan D. and MIs. Lillian T. Jones have
established a food science scholarship endowment
tkough the North Carolina Agricultural
Foundation. The endowmert was estabtshed in an
effort to afford outstanding and deserving students
the opportunity to attend NCSU and the
Depa.tment ofFood Science. Dr. Ivan Jones, a
fruit and vegetable chemistry professor,
researcher, teacher, and extension specialist,
retired from the depadment in 1970. He pioneered
invesligations in fruit and vegetable processing.
and authored over fifty research publications. He
was a charter member of the Institute of Food
Technologists (IFT), a founding member and first
chai.person ofthe Carolina-Virginia IFT, ard he
was the recipient of the first John H. Nair
Distinguished Service Award. His wife, Mrs.
Lillian Jones passed away on May 9, 1995. She
had servgd for nineteen years as Head of the Home
Economics Department at Peace College in
Raleigb and was the first woman to earn a
Masters Degree from the School of Textiles at
Nonh Carolina State University.

IFT MtrETING

The annual meeting
of the Institute of
Food Technologists,
held June 3-7 in
Anaheim, California
was well attended
by our department.
Dr. Donald Hamann
was named a Fellow
for his work in gel
rheology and the
development of the
torsion gelometer.
T h e  t o r s l o n

gelometel an instrument widely used in both
academia and industry, measures fundamental
properties offood gels. Dr. Hamann was one of
ten to be honored for their outstanding
contributions to IFT and the {ield offood science
and technolory. The NCSU Food Science Club
was awarded second place winner in the chapter of

the year competition. Karina Sylvi4 past-prcsident
of the Food Science Club, was honored with a
special award for her outstanding efforts for the
"Betterment of the Food Science Club and its
Membership". Wendy Disario placed second in
the poster competition in the Fruit & Vegetable
Products DMsiorq and Ellen Ciplinski was
awarded third place in the Dairy Division for her
oral presentation. Kay McNeill placed fourth in
the Sensory Evaluation Division. John Soehnlen
and Jay Schuma.m were linalists in their divisions:
cheese whey starter technology, and antimicrobial
agents, respectively.

FS CLUB ELECTS OFFICERS
Kay McNeill was elected Food Science Club
President fo. 1995-96. Other officers are: Carla
Shook, Vice President; Keith Harris, Secretary;
Greg Herndon, Treasurer. The Activities Chair-
persons are Melissa Taylor and Lori Divoric.
Alissa Dix will serve as HistoriarL and the Ag.
Council Representatives will be Heath Lafevers
and Sherrie Thomas. Faculty advisors are Drs.
Brian Farkas and Lynn Tumer.

FOOD SCInNCE AWARDS Cf,REMONY
The twenty-ninth amual awards ceremony to
recognize recipients ofscholarships and awards in
the Food Science Department was held on March
30, 1995. This year's program differed from the
traditional evening banquet at a local restaurant or
the Faculty Club. Instead, late aflemoon hors
d'oeuwes were served in the lobby ofSchaub Hall,
followed by the awards ceremony in our newly
remodeled and upgraded lecture hall. The
program concluded with dessen and socializing in
the Schaub lobby.

Undergraduate students receiving Food Science
Department scholarships were: Corey Adams,
from Wilmington (NC); Melissa Modrell,
Matthews; J. wesley Underwood, Stedman; Regan
Summerlirl Raleigh; Abby Schmidt, E. Lansing,
MI; Holly Hendricks, Mocksville; Carla Shoolq
Conover; Paige Jordan, Concordi Cheryl Gaither,
Raleigh; Luis Paiz, Guatemala; Bdan Sauls,
Angier; Ronald Seeley, Raleigll Trtrany Ashburr!
Raleigh; Heather HolJis, Raleig[ David Eagle,

Dr. Donald Harnann
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Gold Hi[ Clris Pemell Cary; Daaa Ba]dwiq
Raleigh; Alina Lopez, Peru; Craig Sherwi4 Raleig\
Jon Bir4 Smithfield; Cbristopher Whitley, Mt. Olive;
Brenda waite, Raleiglq Wendy Jacksoq Raleigl4
fflhry Hurq Raleigh; Angela Poland, Lebanor! NH;
Patricia Barrientos, El Salvadoq April 1{x,
Tumersburg; llfany Fox, Charlotte; Amanda
Farnlu4 W mington; Hany Chance, Parldoq
Crystal Bunis, China Grove; Thomas lIarvell,
Salisbury; Sonya Mms, Raleigh; Valerie Spicer,
Raleigh; Randall Leq Greensboro; Buffy Beard
Vale; Judy Bridges, Fuquay Varina; Lela Thomtoq
Newton Gro\€; Thornas l{arvell, Salisbury; and Lori
Dovoric, Oradell, NJ. Approximately $25,000 are
awarded annualJy in scholarships for students in the
Food Science Department based on academic merit
and financial need.

Undergraduate students receiving CALS scholar-
ships were: Judy Bridges, Tim Pittmai! Sehr Jangd4
Brenda Waite, Michael Bamett, Thomas Harvell,
Lela Thomtoq Wanda Harvey, Eric '*/illiamsorl

Angela Britt and wendy Jackson.

Graduale students were recognized fbr the following
scholarships and awards: NCSU Outstanding
Teaching Assistants, Susaa Heddlesoq Rebecca
Guzy; GAAN Biotechnology Fellowships, Alissa
Dix, Shirley Walker; V A Jones Graduate
Fellowship, Stepheo Sylviq National Science & Eng.
Res. Council ofCanada Scholarship, Gwen Allisonj
West Raleigh Rotary Scholarship, Gordana
Djordjevic; !\4thycombe Fellowship in Food
Chemistry, Alison Errington; and Gen. Mills &
Gerber Gad. Scholarships, Heidi Bardole.

IFT Graduate Fellowships were received by Polly
Dinsmorg Danell Taylor and Alison Enington. IFT
undergraduate scholarships went to Cheryl Gaither,
Craig Sherwirl Hillary Hunt, Brenda Waite and
Wendy lackson.

Recipients of special departmental awards were:
Forbes Leadership Award, Brenda Waite; Crouch
Scholarship Achievement Award, Cltds Pemell; B.
M. Newell Award, Hillary Hunt; and Ambrosia
Chocolate Award, Cheryl Gaither

The Food Science Club also recognized the
Outstanding Undergraduate member - Cheryl

Gaither, the Outstanding Graduate member
Wendy Disario, and the Outstanding Food Science
Teaching Award- Dr Lynn Tumer Hillary Hunt
and Carla Shook expressed appreciation to the
donors on behalf of the entire department. The
awards ceremony is hosted and sponsored each
year by the Food Science Club as a service to the
department and to club members.

LEWILLE GIVES JAMES LECTURE
The tiventy-first amual H. Brooks Jarnes Memorial
Lecture was given by Gilbert A Leveille, Ph.D.,
Mce President for Research and Technica.l Services,
Nabisco Foods Croup. The title ofDr Leveille's
talk was '?o/e of the Food Industry in Ptuviding
Sowtd Nutrition: The Srcckwell Phenomenon cvtd
Other lori-fat Prcelucts". Duir'tg the talk he
described the development and testing of a reduced
calorie fat replacer developed at Nabisco recently.
Dr Leveille is uniquely qualified to provide an
industry perspective on the topics of reduchg the
fal contenr ofthe diers ofAmericans and the increase
in industry - university coopention. He has been a
leading nutritionist in both academic and industry
positions. As a member of the Industry Advisory
Council for the Food Science Depaftment, Dr.
Leveille has been a strong supporter of many
progams at NCSU, The H. Brooks Iames Lecture
series was established in 1974 by the lnstitute of
Nutdtion of the University of North Carolina to
honor Dr. H. Brooks James. former Dean of the
School of Agriculture and Life Sciences, and \4ce
President for Research and Public Service Programs
of LrNc-Genetal Administration.

SPRINC COMMENCEMEN'I
Unive$ity Corunencement exercises were held Sat.,
May 13 at Caner-Finley Stadium. E. Gordon Gee,
Presidert of The Ohio State University, delivered the
commencement address. Following the university
progran! the department honored its graduates with
a progmm ard reception in Schaub Hall. The
following students earned degrees from the
department. U S. g"g'"S Gordon Melsberg
Andrew Butler and C'regory Gillelaad; .B. S. Degreej
Mcluel Bamet! Crystal Buris, Trtrany Foa Cheryl
Gaither, tfllary Hun! Wendy Jackso4 Charles
Lamnt Wrliam fuddick m, Melissa Taylor,

:



() raduarion B.S. Degree conhnued...

Brenda Waite, and Brent Walk€r, Associate Deffg
ir.rdy Bridges, Angela Britt, David Eaglg Thomas
Harve[ Mciael Kemedy, and Smith Peeler

CI'DPA HONORS RUSIIING
Dr. John E. Rushing was named recipient ofthe
1995 Distinguished Service Award by the
Carolina./\4rginia Dairy Products Association
(C\EPA). The auouncement was made at the
association's awards banquet on Friday, March 3 1 ,
at the Myrtle Beach Hilton. The awards
presentation v/as held in conjunction with the Tri-
State Dairy Convention sponsored by CVDPA
and the South carolina Dairy Association. Grant
Smit\ CVDPA president, presented the tribute
before an zudience of250 dairy industry members
by salng "John Rushing has been a leader and an
example for the entire dairy industry. He keeps
association members abreast of peftinent changes
and new developments which may affect the
industry." Dr Rushing is a key player in the NC
Dairy Tech Progranl which provides information
to proaessors and quality control personnel. He
conducts seminars and training courses to educate
induslry members on topics such as pasteurizers.
quality contro! and C.I.P operations. He recently
presented a closed-circuit television program for
North Carolina dairy plant employees on
production and plant operations.

KLAENHAMMER HONORED
At the April meeting of Gamma Sigma Delt4
Dr. Todd R. Kaenhammer was awarded the
"Cerlificate of Merit". It is the highest honor
given by the NCSU chaptet and recog zes
distinguished service and scientiflc contributions
to agriculture. Dr. Klaenhammer's reseatch
contributions in food and dairy microbiology have
been widely recognized nationally and
internationally by awards from the American
Dairy Science Associatio4 the American Cultured
Dairy Products Institute, the Institute of Food
Technologists, and Sigma Xi. He was recognized
by the NC-Virginia Chapter of the National
Agriculture Marketing Association with the
Chapter Award for Agricultural Excellence. In

1992. he was named a William Neal Reynolds
Professor i! the Departinents ofFood Science and
Microbiology, and in 1993 was named a
Distinguished Professor of Graduate Teaching
by the NCSU Alumni Association. In addition
to his research and teaching activities,
Dr. Klaenhammer is the ditector ofthe Southeast
Dairy Foods Research Center at North Carolina
State University.

SWARTZEL RXCEIVES AWARJ)
Dr. Kenneth Swartzel received an Award for
Agricultural Excellence fiom Rhone-Poulenc Ag
Co. The a*ard was presented at the ainual meeting
of the CA,/Vfginia chapter of the National
Agnl4arketing Association. He u'as honored for his
leadership in developing tie pasteurization and
aseptic packaging fbr exlended shelf-life liquid egg.

FACULTY INSTRUCTS
McDONALDS IN FOOD SAFETY

Food safety is an important issue to McDonald's
Restaurants, and the company has been providing
its operators and managers with a HACCP-based
training program. The program they are using is
ServSafe which was developed by the Educatjonal
Foundation of the National Restaurant
Association. The regional office, headquajtered in
Raleigh, requested assistance from the
department's extension lbculty in providing
training to all opetators and managers in North
Carolina. Ten two-day programs have been
scheduled at various locations around the state
and. to date. half have been conducted. North
Carolina is thought to be the only region worKng
with outside professionals.

,
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CAPPS NEWS
The spring CAPPS Industry Advisory Board
meeting was held April 24-25 at the
Microelectronics Cente. of North Carolina in
Research Triangle Park. At the informal reception
and poster session Monday evening, Khalid
Abdelrahinr, Diego Darquea, Wendy Disario,
Deanna Nuszkowski, Jay Schumar! Josip
Simunovic, and Ed Smith presented posters on
various aspects of aseptic processing and
packaging.

The following proposals llom our department
were funded by CAPPS: 1) Dete.mination ofthe
causes of seal failures other than optimum time-
temperature pressure distributions, Dr Brian
Farkas and George Rutledge. 2) Experimefltal
evaluation of secondary flows in helical heat
exchanges for aseptic processing of liquid &
particulates, D.s. Swaxtzel and Abdelrahim (6 mo.
extension). 3) Measurement of partiole residence
time in multi-phase aseptic processing systems
using digital video and image analysis, Drs.
Swadzei and Simunovic (7 mo. €xtension).

Dr Steve Schwartz, CAPPS Site Director, left on
June 21 for a trip to Manil4 Philippines where he
met with the Asian Development Bank to discuss
the ADB-APEC partnership proposal. While in
the Pacific regioq he stopped in Hong Kong to
visit the Asian branch of International Paper
Company, which is a member of CAPPS.
Dr Barry Yang, who received his Ph.D. Aom this
department, invited Dr. Schwadz to visit the Food
Industry Research and Development Institute in
Taiwan while he was in the area. The last stop on
Dr. Schwartz's trip was at the Agticultural
Engineering University in Beijing, Chin4 to
discuss funding oppornrnities. He retumed July 5.

NC SEAFOOD LAB NEWS
Summer brought v,,ith it a flurry of student
activity for the Seafood Laboratory personnel in
Morehead City. Mario Ferruzzi, who worked at
the laboratory last summet has retumed to
conduct computer application studies in the

development of process monitoring and control
programs for industry Mario, a rising senior at
Duke University, is majoring in biochemistry
Randy Lee, a NCSU Food Science senior, is
working as a research assistant with the Seafood
Laboratory under a FS External Leaming
Experience. He is working on a National Fisheries
Institute sponsored project entitled "A HACCP
Study of Time and Temperature Abuse in Batter
Operations". In July, high school students
palticipating an NCA&T School of Agricultute
Research Apprenticeship Program visited the
Seafood Lab as part of their tour of North
Carolina's coastal science facilities and seafood
processing operations.

USDA-ARS FOOD SCIENCE GROUP
Dr, Henry Fleming has been appointed Location
Coordinator of the USDA ARS Programs and
Activities in Italeigh. Dr. Fleming's duties include
personnel management, budget matters, press
releases, working arrangements betrveen ARS and
NCSU. as well as coordination with the ARS Area
Director in Athens, GA.

The Spring Meeting ofPickle Packers lntemation4
lnc.. was held at the Marriott Crabtree Hotel ir|
Raleigh. Dr Fleming helped organize the meeting
which was attended by about 115 people tom the
pickle industry throughout the U.S. and other pads
ofthe world. Drs. Fred Breidt, Roger MCFeeters and
Henry Fleming of the Food Science Depadtnent
spoke at the meeting; as did numerous other NCSU
scientiss. The exceptionally high professional level of
the meeting was enhanced by the creative talents of
N4s. Dean Tolel who designed tho brochurg
and compiled the 39 abstracts oftalks and posters.

The Acidified Foods GMP School was sponsored by
the NCSUFood Science Depanment, in cooperation
with the USDA-ARS Food Fermentation
l-aboralory April IG 12. Seventy people tbroughout
the U.S. and Ca.nada attended. Dr John Rushing
organized the school and hg Mr. George Rutledgq
Dr. Henry Fleming and Dr Roger McFeerers helped
teach the course.

, S
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YOUTH SI]MMER PROGRAM
A Food Quality and Safety Symposium sponsored
by the NC Cooperative Exlension 4-I{, and NCSU
HomeEconomics Foods & Nutrition Department
was conducted June 11-16. Nineteen high school
seniors participated in the one-week program
designed to increase student awareness offood
science career opportunities. Among the attendees
was Craig Allen of Cary whose fellowship was
sponsored by the NCSU Seafood Lab. Also
participating were Carleen Lewis and Patricia
Ann Reese ofBeaufort who were sponsored by
Washington Crab Company and NC Fisheries
Associatio4 respectively. Dr Lynn Tumer
coordinated departmental activities, which
included presentations by David Green, Michele
Keziah, Brian Farkas, Dwain Pilkinglon, Tom
Morrison and Den Van Troung. Topics included
subjective and objective methods of texture
analysis, quality pork production, seafood quality,
and the influence offreezing procedr.:res on food
qualiry Students enjoyed tours ofWebb Technical
Group's lab, led by Marjie Webb and coodmaxk
Foods, led by Art Defeo.

FACULTY ACTII'ITIES
Dr. Jonathan Allen presented a talk titled
"Modulation of Allerginiciry of Prolei$" at the
Brunner Protein Symposium, Michigan State
University in May. Dr. AJlen also received the
first Food Allergy Award for Food Scientists from
the International Life Sciences Allergy and
Immunologl Institute. The thee-year $75,000.
award will support researah on methods to test
allergenicity of new food products.

An equipment grant proposal to purchase a
thermal stage for the image analysis system was
written by Dr. Brian Farkas, as P.1., with Drs.
Allen Foegeding, Peggy Foegeding, Don
Eamann, and Brian Sheldon as contributors,
and has been approved and fulded for $5,217.00.

Drs. Allen Foegeding, Tyre Lanier and Donald
Eamann conducted a short course titled
"llheologt of Food Biopob,mer Gels: A Practical

Approach", at the North Carolina Biotech Center
in Research Triangle Parh N.C. , May 17 through
May 19. The course was well attended by those
from both industry and academia.

Dr. Allen Foegeding gave an invited talk at
Davisco International Ino. tltled "Functional
Prcperties of llhey Prctetus".

Drs. PegS/ and Allen Foegeding are spending a
sabbatical year at the New Zealand Dairy Research
Institute in Palmerston North, NZ. Their
appointments are Aug. l, 1995 - Aug. 1, 1996.

Dr. Arthur Eansen has taught FS 403, FS 324,
FS 699 and ANS 3241his spring semester 1995.
He has received two grarts; one from Intemational
Paper, titled "Ihe EfJect oJ Various Dairy
Pqctaging Mateials on the Shelf Ltfe & Flqvor
oJ UltraPqst Milk", in the amount of$45,181.
Dn. Eansen, Swaisgood and Allen were awarded
a grant fiom the Southeast Dairy Foods Research
Center titled "Applicatiotls for Punfed l4hey
Prolein Fructions Deived Ftom Bioselective
Adsorplion A"frlinity Chronqtograph!" fat
$47,900. Dr Hansen was invited to Combibloc to
present a semin,lr on the effect oflJllT processing
on the chemical and physical properties ofcoffee
cream. He also presented two papers at the 90th
American Dairy Science Association meeting at
Comell University in June. Dr Hansen has been
invited to speak at the John E. Kinsella Memorial
S)'rnposium onFood Proteins and lipids which will
be held in Chicago, August 22 and 23.

Dr. John Rushing was honored by the Pickle
Packers Intemational at its Spring Meeting held in
Raleigh. He was cited for his work with the Pickle
Industry's Good Manufctcluring Practice School.

Dr. Brian Sheldon was invited, by Hoechst
Celanese Corp. in Charlotte, to speak on
"Biocontrols to Inhibit Foodbome Palhoge s",
in January. He presented an overview ofthe Food
Science Department's research program to Provost
Stiles during his visit to the depafiment in
February and presented visions of the research



program for the year 2005 at the 1995 Annual
Department Retreat. Dr Sheldon presented a talk
tttled "Applications of Nisin-Based Treatments to
Cantrol Gram-Negalive Foodbome Palhogens in
Muscle Food Ptoducts" il the Intemational
Workshop entitled "Bacleriocins oJ Lactic Acid
Bacteria - Applications ond Fuufunentals" wbtch
was held Apr-il 17-23 in Banq Abertq Canada. A
North Carolina Dairy Foundation Assistantship
proposal prepaled by Dr Sheldon and Dr Peggy
Foegeding entitled "Alteling Themal Resistance
of Miqoorganisms in UHT Fluid Milk
Supplemenledwith Nisr)r " has been approved.

Dr. Harold Swaisgood aombined business with
pleasure when he and his wife, Janet, traveled to
Spain in May. They visited with Dr. Javier
Fontecha at the Instituto del Frio. Ciudad
Universitari4 in Madrid where Dr Swaisgood
presented two seminarc'. "Preparution oJ protein
domains & some of heit functional properlies"
and "Preparalion oJ enryme biofeaclors by
bioselective adsorption". Dr Swaisgood also
spoke on the "Prcparution and functionality of
protein domqins" at the 9th Brunner Protein
Symposium held at Michigan State University on
ltlay 15. "The prcleins o/vlre)., " was the title of a
talk he gave at the symposim enlitled "lyhey
Prolein- A Funclional and Nubiliondl Food
Ingredient" attheIFT Annual Meeting on June 4
in Anaheim, CA.

Dr: Donn Ward participated in the CSREES
Review of Oregon State University's Depattment
ofFood Science in April. Recent ptesentations of
his include: "HACCP Progdns for Processing
Cultured Fish", World Aquaculture Society
Conference, San Diego, CA. "HACCP Training

for the SeaJood Induslry", National Center for
Food Safety and technologf Symposium, Chicago,
IL; "Futurc Needs of the Food Processing
Industry a d How Extension Ca Meel These
1{eecls ", IFT Annual Meeting, Anahei4 CA.

Professor emeritus, Dr: Frank Thomas, and
Ms. Rachael Kinlaw were ma.ried on June 24 at

the Edenton Street United Methodist Church.

Dr. Clyde Young was presented the Co)'t T.
Wilson Distinguished Service Award for service
to the American Peanut Research and Education
Society, Inc.

ALUMNI, STAFF & STUDI]NTS
Mack Henderson has joined the staff as a
Research Techniciaq and will be dividing his
efforts between the labs ofDr Jon Alla4 and Dr
Lee-Ann Jaykus. He will serye as a resource
person in the area of cell culture, and other
biological assays.

A master's student, two undergraduate students,
and a senior high school student are working with
Dr Leon Boyd this summer Nikki Drye is a
NCSU biochemistry rnajor from Fayetteville, NC.
Teneia Wooden, a senior biology major at
Elizabeth state University is a summer intern
though the USDA Challenge Grant Program who
plans to attend graduate school in the area of
immunology. Angela Johnson, a senior food
science & biochemistry major at NCSU, is doing a
summer intemship, and is looking forward to a
second internship in the Dominican Republic with
a food company, Benita Howard is employed as
part ofth€ NIH high school apprentice program.
She is an honor student at Apex High School and
plans to major in phamacy following graduation.

Dr. T Ming Chu, an alumni of the NCSU
Department of Food Science, has been honored
with the CALS Distinguished Alurnni Award.

Karl Hedrick III, Food Science Department
Dairy Plant l\4anager, and Joy (Peturia) Mitchell
were married Saturday, June 24.

Ok-Jin ParL, a Ph.D. student working with
Dr Jon Allen, and Kyungiin Min, an electrical
engineering student at NCSU were married June 3 .

Joyce Taylor ofthe Morehead Seafood Lab was
featured in the June issuc of lliklliJe in North
Carolita. loyce's work as NC Sea Grart's
seafood education specialist was discussed in an
impressive article entitled "Guru of Seafood".


